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Prediction of Phenolic Compounds Content By Dependence of Some Physical and Chemical
Properties in Mature Olive

Shyama R. Al-abadi and Taha M.taki
Food sci.dep./College of Agric. And Forestry/ Mosul Univ.

ABSTRACT
Key Words: The study was conducted on three local varieties of mature olive
olive, phenolic compound, oil - (Ashrasy, Bashiqy and Dugel) in November , In the end of growing
ratio, carotere. season, some physical and chemical properties of fruitage was
Correspondence: determined then the simple linear regression equation and R2 value to
Earr:]""a'i\l";tak' mohammed find kind of relations or mathematical equations, for prediction of
drtahatagi@gmail.com bltt_er's afford phenolic _compound content _by depe_ndence of some olive
fruitage's components, it was reached that it's possible to dependence on
R2 value of phenolic compound with oil ratio relations in Ashrasy var.,
while in Bashiqy var. It's possible to dependence on R2 value of
phenolic compound with size, solidification, carotene and oil ratio,
while in Dugel var. it's possible to dependence on R2 value of phenolic

compound with solidification and oil ratio .
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